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TITLE OF THE INVENTION 

PORTABLE BARBECUE GRILL 



CLAIM OF PRIORITY 

This application claims priority to copending U.S. provisional application entitled, 
"Portable Barbecue Grill," having serial number 60/224,821, filed August 11, 2000, 
which is entirely incorporated herein by reference. 

TECHNICAL FIELD 

The present invention is generally related to gas cooking grills and, more 
particularly, is related to a portable gas cooking grill apparatus, having the mobility of a 
portable grill and the cooking capabilities of a full size gas grill. 

BACKGROUND OF THE INVENTION 

Gas fired barbecue grills continue to increase in popularity due to their 
convenience of operation, relatively instant availability for use in cooking, substantially 
even heat distribution and cooking of food, ease of clean-up and versatility to cook 
numerous varieties of foods. Gas grills typically include a metal grid as a cooking surface 
and use porous lava rocks disposed beneath the cooking grid to radiate heat upward to the 
cooking surface. This configuration allows grease and juices released from the cooking 
food to drip through the cooking grid and onto the lava rocks, eventually resulting in 
grease accumulation and flame flare-ups, or uncontrollable flames. Metal bars or metal 
grates may also be placed beneath the cooking surface in an attempt to collect and 
vaporize grease and other drippings. While this may be partially successful, unvaporized 
grease must still be dealt with, typically through an evacuation hole or through draining 
the grease into a hanging can or grease cup. 

1 



TKHR Docket No. 080301-1850 

Furthermore, such cooking grids are limited in use. Cooking that requires a planar 
surface, such as frying, requires a user to place an additional cooking tool such as a pan 
on top of the cooking grid. Additionally, smaller food items, such as vegetables, must be 
placed in an additional container, such as a basket or wrapped in foil or the like, to 
prevent those smaller food items products from falling through the cooking grid and onto 
the lava rocks. 

Although it is common for full size gas grills to be located on a movable cart with 
the grill body centrally located toward the top center of the cart at approximately waist 
height, the mobility of these gas grills is somewhat limited. This arrangement places the 
predominant weight of the grill on top of the cart, resulting in a somewhat top-heavy and 
unstable configuration. Furthermore, the mobility of these grills is limited due to the 
weight and cumbersomeness of the cart assembly and the grill, commonly fixedly 
attached to each other. These designs result in gas grills on carts that do allow for 
movement of the grill within a relatively limited area, such as a deck or patio. 

An additional drawback of such grills is that they typically require assembly by 
the purchaser. Often, multiple tools and several hours of labor are required to construct 
the grill and cart assembly. The purchaser must also follow lengthy and sometimes 
complicated instructions in order to complete the assembly of these grills. 

While smaller, more readily portable grills are also popular for tailgating, 
camping, and even for use in residences with limited space, such as apartments, these 
grills are typically small in size and often heated by charcoal. Although these grills are 
small and intended to be portable, the charcoal burning grills require a user to also 
transport charcoal, lighter fluid, and matches. Charcoal not only requires the transport of 
items additional to the grill, but charcoal is slower than gas to heat up, is messy to clean 
up and requires substantial cooling off time before packing up. 

These smaller sized, portable grills are also made in a gas-cooking configuration. 
However, portable gas grills are also beset with their own set of problems. Similar to the 
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portable charcoal grills described above, portable gas grills are often small in size, 
resulting in insufficient size cooking surfaces, messy accumulation of draining juices and 
grease, and may be difficult to level in order to provide a flat cooking surface. 
Furthermore, portable grills are typically restricted to relatively shorter cooking times due 
to a limited supply of heat source, either a limited gas supply or a limited capacity to hold 
charcoal. 

Thus, a heretofore unaddressed need exists in the industry to address the 
aforementioned deficiencies and inadequacies. 

SUMMARY OF THE INVENTION 

The present invention is a portable gas grill cooking apparatus. Briefly described, 
in architecture, the apparatus comprises a grill having a hood and a firebox which are 
preferably steel stampings that provide an extremely durable, yet lightweight structure. It 
is to be understood; however, that other materials, such as cast aluminum could also be 
used. It is preferable that the hood be received by and seated upon the firebox, thereby 
enclosing the grill. A burner assembly, capable of heating the interior portion of the grill 
is preferably disposed underneath a substantially solid cooking surface and within the 
grill. A frame, arranged and configured to correspond substantially to an exterior portion 
of the firebox, releasably receives and supports the grill. The frame includes a leg 
assembly extending therefrom. The leg assembly is preferably fixed to the frame such 
that the leg assembly is movable between a retracted position and an extended position. 
It is preferable that the grill is easily removed from the frame and the leg assembly easily 
moved to the retracted position for portability and storability. 

* Other features and advantages of the present invention will become apparent to 
one with skill in the art upon examination of the following drawings and detailed 
description. It is intended that all such additional features and advantages be included 
herein within the scope of the present invention. 
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BRIEF DESCRIPTION OF THE DRAWINGS 

The invention can be better understood with reference to the following drawings. 
The components of the drawings are not necessarily to scale, emphasis instead being 
placed upon clearly illustrating the principles of the present invention. Moreover, in the 
drawings, like reference numerals designate corresponding parts throughout the several 
views. 

FIG. 1 is a perspective view of the portable grill apparatus of the present 
invention. 

FIG. 2 is a front view of portable grill apparatus illustrated in FIG. 1, including 
optional fuel sources, shown in dashed lines. 

FIG. 3 is a perspective view of a leg member latch disposed on a leg assembly of 
the grill apparatus illustrated in FIG. 1. 

FIG. 4 is a perspective view illustrating the assembly and disassembly of the 
portable grill apparatus illustrated in FIG. 1. 

FIG. 5 is a perspective view of the leg assembly in a second position and a first 
preferred cooking surface configuration disposed in an interior portion of the grill 
apparatus of FIG. 1. 

FIG. 6 is a perspective view of the leg assembly in a second position and a second 
preferred cooking surface configuration disposed in an interior portion of the grill 
apparatus of FIG. 1. 

FIG. 7 is a cross-sectional planar view of a preferred cooking surface disposed in 
an interior portion of the grill apparatus of FIG. 1 . 

FIG. 8 is a perspective top view of an inner portion of the grill apparatus 

illustrated in FIG. 1 . 
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DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT 

FIG. 1 illustrates the portable grill apparatus 10 of the present invention as 
arranged for use in a full height configuration. Generally, the grill apparatus 10 of the 
present invention comprises a grill 12, a frame 14, and a leg assembly 16. The grill 
apparatus 10 may also include a preferable but optional side shelf 18 to provide extra 
room for preparation and placement of food or placement of cooking tools and utensils. 
The grill 12 preferably comprises aluminized steel, while the frame 14 and leg assembly 
16 preferably comprise a heat resistant composite material. It is preferred that the 
optional side shelf 1 8 comprises a lightweight, heat-resistant material. 

More specifically, the grill 12 of the preferred embodiment comprises a firebox 20 
arranged and configured to receive a hood 22. The grill 12 preferably includes various 
gauges (26, 28, 30) viewable and accessible from the exterior of the grill 12 when the 
hood 22 is seated on the firebox 20. Preferred gauges include, but are not limited to, a 
grill level indicator 26, a temperature level indicator 28 and a grease level indicator 30. 
Although as illustrated, the above-mentioned gauges are positioned on a front face of the 
firebox 20 of the grill 12, it should be understood that these gauges can be located at 
various positions about the grill apparatus 10 and remain within the spirit of the present 
invention. 

The grill apparatus 10 preferably comprises at least one or a pair of the optional 
side shelves 18. In a preferred embodiment at least one of the side shelves 18 includes at 
least one receiving aperture 3 1 . The receiving aperture can be arranged and configured to 
releasably receive typically used grilling tools, such as a spatula, tongs, or the like (not 
shown). The side shelf 1 8 can also comprise a fuel aperture 50 disposed therein to 
provide a user access to a fuel source 46 (FIG. 2) while keeping the fuel source 46 out of 
the way of the user. The side shelf 18 preferably comprises a substantially planar member 
having a thickness and a pair of prongs 5 1 (FIGs. 2 and 4) extending therefrom. The 
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prongs 51 are arranged and configured to be releasably received by a portion of the grill 
12, such as a receiving end 82 (FIG. 8) of a support member 80 disposed within the 
firebox 20 of the grill 12. 

The hood 22 can be releasably fixed to the firebox 20 with a locking latch 24 
which may be mounted on either the hood 22 or on the firebox 20. The grill 12 also 
preferably includes a handle 32 whereby the grill 12 can be easily carried when the 
locking latch 24 is in a locked position. In the configuration illustrated, the handle 32 can 
also be used to raise the hood 22 from its seated position on the firebox 20. The handle 
32 is illustrated as disposed toward a front and top face of the hood 22 of the grill 12; 
however, it should be understood that the grill handle 32 can be located in various 
positions about the grill apparatus 1 0. 

The frame 14 preferably includes a leg assembly 16 extending therefrom and is 
arranged and configured to releasably receive the firebox 20 of the grill 12. The leg 
assembly 16 is preferably capable of being arranged in either an extended position (FIG. 
1) or retracted position (FIG. 5 and 6) and comprises at least a pair of leg members 34, 
each leg member 34 having a proximal end 36 and a distal end 38. Each leg member 34 
can be connected to the frame 14 with a pivotal connection 35 toward the proximal end 
36 of the leg member 34. The distal end 38 of each leg member 34 is preferably movable 
about the pivotal connection 35 and can be locked into a desired position with a locking 
mechanism 40. In the extended position, as illustrated in FIG. 1, the distal end 38 of each 
leg member 34 is extended away from the frame 14. A preferred locking mechanism 40 
can be tightened to keep the leg members 34 in position. In this configuration, the grill 
12 is elevated to approximately waist height of a user and can be reached without bending 
or kneeling. In the retracted position (FIG. 5 and 6), the distal end 38 of each leg member 
34 is disposed toward the frame 14 and is substantially adjacent the proximal end 36 of 
the opposite leg member 34. Again, the locking mechanism 40 can be tightened to keep 
the leg members 34 in retracted position. One type of locking mechanism 40 that can be 
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implemented is a friction screw-type fastener that can be tightened or loosened to 
facilitate movement of the leg member 34. 

Each leg member 34 preferably comprises a pair of standing supports 42 opposite 
each other and extending from the distal end 38 of each leg member 34. It is preferable 
that each leg member 34 is substantially solid to provide a sturdy support for the grill 12 
and for durability. Each leg member 34 also comprises a flange support 44 disposed 
toward its proximal end 36. Each standing support 42 preferably contacts the surface 
upon which the grill 10 is set up for use, such as the ground, when the leg members 34 are 
in the extended position (FIG. 1). The standing supports 42 are preferably arranged and 
configured to dig into soft surfaces as necessary, in order to level the grill 10 , as further 
described hereinafter. In the alternative, the grill apparatus 10 can also comprise a 
leveling block 41, shown in FIG. 2, to aid in leveling the grill apparatus 10. A preferred 
leveling block 41 includes a continuously level substantially planar surface 43 and a 
multiple level surface 45. The multiple level surface 45 preferably includes a 
substantially planar raised portion 47 and a substantially recessed portion 49. In use, the 
substantially planar surface 43 contacts the surface upon which the grill apparatus 10 will 
be used. The recessed portion 49 of the multiple level surface 45 releasably receives the 
standing support 42 of the leg member 34. It is preferable that the apparatus 10 includes 
as many leveling blocks 41 as necessary to level the apparatus, as discussed hereinafter. 

The preferred flange support 44 is arranged and configured to contact a surface 
upon which the grill 10 is assembled for use when the leg members 34 are pivoted 
upward in the retracted position (FIG. 5). In this configuration, the grill apparatus 10 is 
compact and can be placed upon any surface for use such as a table top or the tailgate of a 
station wagon, pickup truck or sport utility vehicle. The retracted position also facilitates 
portability and easy storage of the frame 14 and leg assembly 16. 
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The leg assembly 16 can also include a leg member latch* 33 5 as illustrated in FIG. 

3, for locking the pair of leg members 34 in the retracted position. The leg member latch 

33 is preferably easily movable between a latching and unlatching position and can be 

spring loaded, or the like, for easier movement therebetween. The optional leg member 

latch 33 can be disposed on an inner surface of a leg member 34 and can comprise a hook 

(not shown) arranged and configured to engage a loop (not shown) disposed on an 

internal surface of an opposing leg member 34. The hook engages the loop to releasably 

fix the leg assembly 16 in the retracted position (FIG. 3). To easily move the leg 

assembly to the extended position, a user can slide a release lever 37. It is preferable that 

the release lever 37 is disposed substantially adjacent the leg assembly handle 52 for easy 

access by the user with one hand. The release lever 37 is connected by a spring 39 to the 

hook (not shown), and, when manipulated, disengages the hook from the loop and 

releases the leg members 34 from their nested position. Similarly, when fixing the leg 

member assembly 16 in the retracted position, the leg members 34 are moved into the 

proper position and a user can slide the release lever 37 away from the leg member latch 

33 until the hook and loop are substantially in alignment. The hook and loop can be 

engaged by the user then releasing the leg member lever 37. It is preferable that the leg 
fi il i . i l ^ 

fueled by a fuel source 46, such as a 1 -pound LP tank. In another embodiment, a fuel 
source 46' comprising a 20-pound LP tank can be used to fuel the heat source 46. In this 
configuration, it is preferable that a connection hose 50 is used as a conduit between the 
fuel source 46 and the grill itself 10. Both fuel sources 46, 46' can be interchangeably 
received by a quick connect-valve 48 extending from the grill 12. It is preferable that the 
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quick-connect valve 48 is accessible from the exterior of the grill 12. It is further 
preferable that the quick-connect valve 48 is easily accessible by a user but that the fuel 
source 46 is out of the way. A fuel aperture 50 disposed in a side shelf 18 (FIG. 1) makes 
this preferred arrangement possible. 

Turning next to FIG. 4, it can be seen that the grill apparatus 10 as illustrated in 
FIGs. 1 and 2 is easily assembled and disassembled as shown, resulting in a grill 10 that 
is easily portable and storable in limited space. As shown in FIG. 4, the grill 12 can be 
removed from the frame 14 and the side shelves 18 can be removed from the grill 12, 
rendering the grill 12 an easily handled, substantially rectangular shape. The side shelves 
18, when removed from the exterior of the grill 12, can be stored in the grill 12 or on the 
frame 14 or leg assembly 16 for portability and storage. It is preferable that the grill 12 is 
merely seated within the frame 14 to make assembly and disassembly quick and easy. 
With the firebox 20 and hood 22 closed together and the locking latch 24 locked, the grill 
12 can be carried with one hand by the handle 32 disposed thereon. As can now be seen, 
it is preferable that the frame 14 is substantially hollow, thereby allowing air to circulate 
underneath the grill 12. As described above, the leg assembly 16 can be disposed in a 
retracted position (as illustrated in FIG. 5) and releasably fixed into position with the 
locking mechanism 40. In this configuration, a leg assembly handle 52, disposed in at 
least one of the preferred pair of leg members 34, can be used to grasp and carry the 
frame 14 / leg assembly 16 combination with one hand. As such, the entire grill 
apparatus 10 can be carried in one trip by one user with the grill 12 in one hand and the 
frame 14 / leg assembly 16 in the other. 

FIGs. 5-8 illustrate preferred features interior to the grill 12. As seen in FIG. 5, it 
is preferable that the hood 22 is hingedly connected 54 to the firebox 20. As such, when 
the hood 22 is "removed" from the firebox 20, the grill 12 opens in a clamshell-like 
manner. The hinged connections 54 are preferably spring steel type hinges which hold 
the grill 12 open for cooking when the hood 22 is rotated beyond a predetermined point. 
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Internal to the grill 12, it is preferable that the firebox 20 supports a cooking surface 56 
therein. It is preferred that the cooking surface 56 is supported in the bottom 20 at an 
angle such that a drainage aperture 60 disposed in the cooking surface 56 is located at the 
lowest point thereof. It is preferable that an external grease trap 62 is in fluid 
communication with the drainage aperture 60, thereby receiving and containing juices and 
grease channeled away from the cooking food and into the drainage aperture 60. A cover 
61 for the aperture of the grease trap is attached thereto, in any suitable manner, for 
covering the aperture when the grill is not in use, to prevent the ingress of rain, insects, 
etc. Alternatively, the juices and grease can be channeled through the drainage aperture 
60 to an internal grease trap 64 (shown in FIG. 8). 

Focusing on the cooking surface 56, FIGs. 5 and 6 illustrate various embodiments 
thereof. Looking first at FIG. 5, the cooking surface 56 comprises a sear portion 66 and a 
griddle portion 68. Although the sear portion 66 is illustrated as comprising a larger 
surface area of the cooking surface 56 than the griddle portion 68, it should be understood 
that the various cooking surface 56 configurations illustrated and discussed herein can 
comprise any portion of the cooking surface 56 without departing from the spirit of the 
present invention. Alternatively, and as illustrated in FIG. 6, the cooking surface 56 can 
comprise entirely a sear portion 66. In another embodiment (not shown), the cooking 
surface 56 can comprise entirely a griddle portion 68. The combinations of sear portions 
66 and griddle portions 68 can be interchangeable by either removing portions and 
replacing them with other portions or simply by flipping each portion over to reveal the 
another cooking surface configuration on the opposite side. 

FIG. 7 illustrates a cross section of the preferred sear portion 66. As can be seen, 
the sear portion 66 is preferably solid, having a corrugated upper cooking surface 67. The 
preferred sear portion 66 traps all juices and grease released from cooking food thereby 
preventing those juices and grease from dropping beneath the cooking surface 56 onto a 
gas burner assembly 70 disposed below. 
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A preferred gas burner assembly 70 is illustrated in FIG. 8. The gas burner 
assembly 70 generally comprises a gas burner 72 with a burner shield 74 disposed 
therebelow and extending the length of the firebox 20. Alternate embodiments can 
include a shield which substantially surrounds the burner or an embodiment in which the 
shield is omitted, the burner still being enclosed by the cooking surface and the firebox. 
The quick-connect valve 48, arranged and configured to receive a fuel source 46, 46' 
(FIG. 2), is in connection with the gas burner 72 and extends therefrom and outwardly 
from the firebox 20. The quick-connect valve 48 preferably includes a venturi 53 
extending between the quck-connect valve 48 and the gas burner 72. The venturi 53 can 
either be fixed to the firebox 20 or be releasably fixed thereto with a spring clip, or the 
like. The venturi 53 is preferably connected to the gas burner 72 at a venturi guard 55. 
The venturi guard 55 can be disposed either internal to the firebox 20 (as shown) or 
external to the firebox 20. The gas burner assembly 70 preferably includes a flash tube 
76 extending therefrom and providing an outlet to the exterior of the grill 12 for safe 
release of excess fuel, which may occur during ignition of the gas burner 72. It should be 
understood that although the flash tube 76 is illustrated as extending from the gas burner 
72 toward a front face of the firebox 20, the flash tube 76 can extend in any direction 
from the gas burner 72 towards the outside environment surrounding the firebox 20. The 
gas burner assembly 70 preferably includes an automatic igniter 78 whereby a spark can 
be created to ignite fuel supplied to the gas burner 72. It is preferable that the automatic 
igniter 78 extends outside the grill 12 and is accessible to a user. It is further preferred 
that the automatic igniter 78 is substantially inset into an outer surface of the grill 12 
keeping it sheltered from weather conditions. 

An internal grease trap 64 can also be disposed within the firebox 20. The 
preferred internal grease trap 64 is arranged and configured to receive juices and grease 
released from cooking food and channeled along the cooking surface 56 to the drainage 
aperture 60 disposed therein. The internal grease trap 64 can further comprise a grease 
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level indicator 30 visible from the exterior of the grill 12 when the hood 22 is seated on 
the firebox 20, thereby readily indicating to a user the level of fluid contained in the 
internal grease trap 64. 

It is further preferable that the firebox 20 includes support members 80 disposed 
therein. As illustrated, the preferred support members 80 can be at least a partially 
hollow tube-shaped member having a receiving end 82 disposed substantially flush to an 
outward surface of the firebox 20. The receiving end 82 of each preferred support 
member 80 is preferably arranged and configured to releasably receive a prong 51 
extending from the side shelf 18 for mounting the side shelf 18 on the exterior of the grill 
12. The cooking surface 56 can be placed upon and supported by an inwardly extending 
elongated portion of each of the support members 80, thereby fully enclosing the gas 
burner assembly and internal grease trap 64. 

While enclosure of the gas burner assembly 70 prevents flame flare-up from juices 
and grease released from cooking food dripping onto the gas burner 72, air must be 
introduced to the cavity where the gas burner assembly 70 is located to facilitate 
combustion. As such, the firebox 20 preferably includes air ventilation apertures 84 
disposed therein. Although the present disclosure illustrates the air ventilation apertures 
84 as comprising holes and slits disposed along a bottom face and rear face of the firebox 
20, respectively, it should be understood that any configuration allowing air flow into the 
cavity where the gas burner assembly 70 is located (such as apertures located elsewhere in 
the firebox 20 or cooking surface 56 ) may be used to achieve the same result. 

For ease of use, it is preferable that the grill 12 includes a temperature level 
indicator 28 and a grill level indicator 26 disposed thereon and visible from the outside of 
the grill 12 when the hood 22 is seated on the firebox 20. The temperature level indicator 
28 can be read by a user to determine the temperature inside the grill 12. The grill level 
indicator can be read by a user to determine when the grill apparatus 10 is positioned 
appropriately for cooking to facilitate drainage of the juices and grease from the cooking 
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surface 56 to the external grease trap 62 or, alternatively, the internal grease trap 64. The 
grill level indicator 26 can comprise a spirit level, commonly referred to as a "carpenter's 
level" or "bubble level," or the like. The cooking surface 56 is, as pointed out previously, 
at a compound angle relative to the plane of the firebox 20, slanting forward and to one 
side to place the grease drainage holes 60 at the low point of the cooking surface. Thus, 
when the apparatus is leveled, as indicated by the level indicator 26, the cooking surface 
is at an angle thereto. 

It should be emphasized that the above-described embodiments of the present 
invention, particularly, any "preferred" embodiments, are merely possible examples of 
implementations, merely set forth for a clear understanding of the principles of the 
invention. Many variations and modifications may be made to the above-described 
embodiment(s) of the invention without departing substantially from the spirit and 
principles of the invention. All such modifications and variations are intended to be 
included herein within the scope of the present invention and protected by the following 
claims. 
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